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(20 cm.) size for container of less than
3 Ib. net weight and (30.5 cm.) for larger
quantities. Without shifting peas, in-
cline sieve to aid drainage, drain 2 min-
utes. With cloth wipe surplus water
from lower screen surface. Weigh 250 g.
of peas into high-speed blender, add 250
g. of water and blend to smooth paste.
For less than 250 g. sample, use entire
sample with equal weight of water.
Weight 20 g.#10 mg. of the paste into
250 ml. distillation flask, add 120 ml. of
extracting solutions specified in para-
graph (b)(3)(i) (a) or (b) of this section,
and reflux 30 minutes on steam or
water bath or hotplate. Fit into a
buchner funnel a filter paper of appro-
priate size (previously prepared by dry-
ing in flatbottom dish for 2 hours in
drying oven, covering, cooling in des-
iccator, and weighing). Apply vacuum
to buchner funnel and transfer con-
tents of beaker so as to avoid running
over edge of paper. Aspirate to dryness
and wash material on filter with 80 per-
cent alcohol until washings are clear
and colorless. Transfer paper and alco-
hol-insoluble solids to drying dish used
to prepare paper, dry uncovered for 2
hours in drying oven, cover, cool in
desiccator, and weigh at once. From
this weight deduct weight of dish,
cover, and paper. Calculate percent by
weight of alcohol-insoluble solids.

(4) Brine flotation test. (i) Expla-
nation—The brine flotation test uti-
lizes salt solutions of various specific
gravities to separate the peas accord-
ing to maturity. The brine solutions
are based on the percentage by weight
of pure salt (NaCl) in solution at 20 °C.
In making the test the brine solutions
are standardized to the proper specific
gravity equivalent to the specified
‘“‘percent of salt solutions at 20 °C”’ by
using a salometer spindle accurately
calibrated at 20 °C. A 250 ml glass beak-
er or similar receptacle is filled with
the brine solution to a depth of ap-
proximately 50 mm. The brine solution
and sample (100 peas per container)
must be at the same temperature and
should closely approximate 20 °C.

(ii) Procedure—After carefully re-
moving the skins from the peas, place
the peas into the solution. Pieces of
peas and loose skins should not be used
in making the brine flotation test. If
cotyledons divide, use both cotyledons
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in the test and consider the two sepa-
rated cotyledons as 1 pea; and, if an
odd cotyledon sinks, consider it as one
pea. Only peas that sink to the bottom
of the receptacle within 10 seconds
after immersion are counted as ‘‘peas
that sink’™.

(5) If the quality of the frozen peas
falls below the standard prescribed in
paragraph (b)(1) of this section, the
label shall bear the general statement
of substandard quality specified in the
Code of Federal Regulations but in lieu
of the words prescribed in the second
line of the rectangle the following
words may be used where the frozen
peas fall below the standard in only
one respect: ‘“‘Below standard in qual-
ity ”’, the blank to be filled in
with the specific reason for sub-
standard quality as listed in the stand-
ard.

[42 FR 14461, Mar. 15, 1977, as amended at 42
FR 15673, Mar. 22, 1977; 58 FR 2883, Jan. 6,
1993]
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Subpart A [Reserved]

Subpart B—Requirements for Spe-
cific Standardized Eggs and
Egg Products

§160.100 Eggs.

No regulation shall be promulgated
fixing and establishing a reasonable
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definition and standard of identity for
the food commonly known as eggs.

§160.105 Dried eggs.

(a) Dried eggs, dried whole eggs are
prepared by drying liquid eggs that
conform to §160.115, with such pre-
cautions that the finished food is free
of viable Salmonella microorganisms.
They may be powdered. Before drying,
the glucose content of the liquid eggs
may be reduced by one of the optional
procedures set forth in paragraph (b) of
this section. Either silicon dioxide
complying with the provisions of
§172.480 of this chapter or sodium
silicoaluminate may be added as an op-
tional anticaking ingredient, but the
amount of silicon dioxide used is not
more than 1 percent and the amount of
sodium silicoaluminate used is less
than 2 percent by weight of the fin-
ished food. The finished food shall con-
tain not less than 95 percent by weight
total egg solids.

(b) The optional
procedures are:

(1) Enzyme procedure. A glucose-oxi-
dase-catalase preparation and hydro-
gen peroxide solution are added to the
liquid eggs. The quantity used and the
time of reaction are sufficient to sub-
stantially reduce the glucose content
of the liquid eggs. The glucose-oxidase-
catalase preparation used is one that is
generally recognized as safe within the
meaning of section 201(s) of the Federal
Food, Drug, and Cosmetic Act. The hy-
drogen peroxide solution used shall
comply with the specifications of the
United States Pharmacopeia, except
that it may exceed the concentration
specified therein and it does not con-
tain a preservative.

(2) Yeast procedure. The pH of the lig-
uid eggs is adjusted to the range of 6.0
to 7.0, if necessary, by the addition of
dilute, chemically pure hydrochloric
acid, and controlled fermentation is
maintained by adding food-grade
baker’s yeast (Saccharomyces cerevisiae).
The quantity of yeast used and the
time of reaction are sufficient to sub-
stantially reduce the glucose content
of the liquid eggs.

(c) The name of the food for which a
definition and standard of identity is
prescribed by this section is ‘“‘Dried
eggs’ or ‘“‘Dried whole eggs’ and if the

glucose-removing

§160.110

glucose content was reduced, as pro-
vided in paragraph (b) of this section,
the name shall be followed imme-
diately by the statement ‘“‘Glucose re-
moved for stability”” or ‘‘Stabilized,
glucose removed”’.

(d)(1) When either of the optional
anticaking ingredients specified in
paragraph (a) of this section is used,
the label shall bear the statement ‘“Not
more than 1 percent silicon dioxide
added as an anticaking agent’’ or ‘‘Less
than 2 percent sodium silicoaluminate
added as an anticaking agent’, which-
ever is applicable.

(2) The name of any optional ingredi-
ent used, as provided in paragraph
(d)(2) of this section, shall be listed on
the principal display panel or panels of
the label with such prominence and
conspicuousness as to render such
statement likely to be read and under-
stood by the ordinary individual under
customary conditions of purchase.

(e) Label declaration. Each of the in-
gredients used in the food shall be de-
clared on the label as required by the
applicable sections of parts 101 and 130
of this chapter.

[42 FR 14462, Mar. 15, 1977, as amended at 58
FR 2883, Jan. 6, 1993]

§160.110 Frozen eggs.

(a) Frozen eggs, frozen whole eggs,
frozen mixed eggs is the food prepared
by freezing liquid eggs that conform to
§160.115, with such precautions that the
finished food is free of viable Salmonella
microorganisms.

(b) Monosodium phosphate or
monopotassium phosphate may be
added either directly or in a water car-
rier, but the amount added does not ex-
ceed 0.5 percent of the weight of the
frozen eggs. If a water carrier is used,
it shall contain not less than 50 percent
by weight of such monosodium phos-
phate or monopotassium phosphate.

(c) When one of the optional ingredi-
ents specified in paragraph (b) of this
section is used, the label shall bear the
statement ‘“Monosodium phosphate (or
monopotassium phosphate) added to
preserve color”’, or, in case the optional
ingredient used is added in a water car-
rier, the statement shall be ‘‘Mono-
sodium phosphate (or monopotassium
phosphate), with __ percent water as a
carrier, added to preserve color”, the
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